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MIYAVI rcturns to the UK with his 
Slap The World Tour and new album. 


Dubbed the Samurai Guitarist, his unique 
has received attention. 


lapping style without 
om all over the world 


New Album МТУАУТ includes a special DVD 
Miyavi performs at O2 Shepherds Bush Empire 15th March 


NEWS 


IN THE EYE OF ERIC RECHSTEINER 


à In Kurokawa, Yamagata prefecture 


Located 500km to the northwest of Tokyo, Kurokawa village has kept a distinctive rural tradition alive for more 
than five centuries. The tradition of Noh theatre is connected with the ancient rites celebrating the meeting 
between gods and men. Kurokawa's Noh differs from the classic form, with variations in movement and the 
ay the masks are held in place. These are actually considered more faithful to the teaching of Zeami, the 


million (almost £94 

million). That's how 
much the New York Yankees are willing 
to spend to sign up pitcher Anaka 


Masahiro, This baseball prodigy, who 
has been playing with Sendal’s 
championship team, the Rakuten 
Golden Eagles, is greatly sought after. 


Сашу: Jérémie Souteyrat for Zoom Japan 


foremost authority on this ancient performance ап. 


DIPLOMACY A jarring note 
for Washington 


Following Prime Minister Abe Shinzo's visit 
to the Yasukuni shrine where soldiers who 


died for their country are honoured, 


including some considered to be war 


criminals, Washington has expressed its 


disapp 
Such a reaction has surprised the Japanese 


intment" concerning his actions. 


who were expecting anger from Beijing 
and Seoul but did not count on the United 


States expressing dissatisfaction. 


ECONOMY Deflation, 

has it really ended? 
Japan's budget stimulus policy has helped 
the world’s third largest economy to 
recover over the past year, but 
investments and wages still haven't 
followed suit, causing economists to be 
sceptical about inflation returning to its 
former rate of 2% as previously 
predicted. Japan appears to have climbed 
out of its spiral of deflation but the risk of 
falling back into the cycle is still very real. 
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MUSEUM OF SAKE 
OFFICIAL WEBSITE OPEN! 


London-based sake PR & educalion agency Museum of Sake 
provides education and promotion of the craft of sake, connecting 
Japan to the UK and Europe through a range of special events, 
online magazines and courses for the wider public and food industry. 
Please visit our newly launched website for the latest info! 


MUSEUM OF SAKE Е 2 2 


SERIES Ishinomak 


Zoom Japan will be working with the 
Ishinomaki Hibi Shimbun for a series 
covering the reconstruction of this 
tsunami ravaged port city. 


n the 11th of March 2011, the port city 
O of Ishinomaki was severely damaged by 
an earthquake followed by a terrible tsu- 
nami that swept away everything in its path, des- 
troying thousands of houses and killing thousands 
of people. The disaster hit many other towns and 
cities along Japan's northeastern coast but Ishino- 
maki was particularly exposed and paid а heavy 
price for mother nature's anger. However, in the 
face of the calamity one newspaper, the Ishinomaki 
Hibi Shimbun, whose offices had also been badly 
damaged, decided to continue delivering news and 
information to the survivors, With its rotaries 
down, the little eam of journalists, lead by Ohmi 
Koichi, continued to write up the news by hand, 
on huge sheets of paper that were hung on the 
walls of refugee centres and other busy locations. 
Fora whole week it delivered information about 


the state of the city and how the rescue services 
were working, ceaselessly encouraging people not 
to lose hope. Ishinomaki Hibi Shimbun's exem- 
рішу commitment was a wonderful lesson in jour- 
nalism and courage for Zoom Japan and for the 
past three years we have regularly collaborated 
with this newspaper to demonstrate our support 
and admiration. Іп 2012 we exhibited the now 
famous mural newspapers at the Guimet Museum 
Hirai Michiko 
to share her experiences, In 2013 we collaborated 
to produce a trilingual issue introducing The 50 
People Building Tomorrow's Japan (available on 
our website), in which Ishinomaki Hibi Shimbun 
wrote about 10 people living in areas that had 
experienced damage, Now, in 2014, three years 
after the disaster, we are initiating a new collabo- 


in Paris and invited editor-in. 


NEWS 


, the rebirth 


November 2013. The areas wiped out by the tsunami still haven't been rebuilt. 


ration with the Japanese newspaper. 

Wanting to turn our attention to the future while 
still keeping a watchful 
in the town, we have offered column space to the 
writers at Ishinomaki Hibi Shimbun бга monthly 
seties on the reconstruction of the port city. 

This series will take a variety of forms and will show 
the world the vitality ofa population chat wishes 
to resume a normal life. Our aim is to share the 


ye on the developments 


everyday life ofthe town's residents with the readers 
of Zoom Japan, so that we can begin to compre- 
hend the enormity of their undertaking, By gran- 
ting our colleagues at Ishinomaki Hibi Shimbun 
this space, we hope that we can support them on 
their journey of reconstruction in our own way. 
Since the events of the 1 Ich of March 2011, фе 
newspaper has invested a lot in the city and has 
created the Newseum, a place 


vhere people can 
meet, go to concerts, see exhibitions, eat and drink. 


Iris a first step in the rebirth of this deeply woun- 
ded city. We hope that our readers find this series 
of reports and articles of interest. The duration of 
the series is not fixed and 
port our friends in Ishinomaki for as long as is 


e will continue to sup- 


necessary 
GABRIEL BERNARD 
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In the months following the earthquake on the 
11th of March 2011, Ishinomaki НЫ Shimbun’s 
team posted a handwritten message on the front. 
window of its office, which read: Ganbaro Ishi- 
nomaki (Let's be brave, Ishinomaki), Three years 
later, a new handwritten message has taken its 
place: Fukkatsu Ishinomaki (To the Rebirth of Ishi- 
nomaki). It is а message of hope. If you wish to 
help this newspaper, you can subscribe to the 
electronic version for 1,000 yen (£6) per month: 
https//newsmediastand.com/nms/NO120.do?co 
 mmandcenter&mediald-2301 
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YoKOYA Japonés Ba:(r) 


Open у Days Mon-Thu 6pm-11:30pm 


9A Delancey St Camden Town NW: 7NL gg P^ қ 
020 7388 8545 4 
Re Т 


www.yokoya.co.uk 


Fri & Sa: Gpm 2am / Sun 6pm-1 0pm 


anese tapas 
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FOCUS 
SCOVER 


Tokyu Hands, 
a place of wonder 


Located in the young district of 
Shibuya, this department store is a 
unique place frequented by a wide 
range of curious customers. 


lo visit Tokyo without checking out Tokyu 
І Handsislike going to Paris without seeing 
Galleries Lafayette, or travelling to London 
without stopping off at Harrods, even for just for 
а few minutes. These two European department 
stores are part of their respective capitals heritage 
and symbolize their greatness. Tokyo does have a 
few grand department stores similar to those found 
on Boulevard Haussmann and Brompron Road, 
with Mitsukoshi or even Isetan being similar i 
concept to their Parisian and London counterparts 
in everything except customer service. Exemplary 
considered fundamental in Tokyo bur is 
far from being common in Paris. However, there 
okyo department store that has no 


service 


is one major 1 


equivalent anywhere in the world, a unique plac 
in Tokyo where you can take real pleasure in 
getting lost - Tokyu Hands - whose flagship store 
was established in September 1978 in Shibuya. 
"tis impossible to describe such a place,” says Fu- 
kumoto Kazuhiro, who has been running the 
store for 18 years, "Strictly speaking it is neither a 
grand department store, nor a Do It Yourself 
(DIY) re "Tokyu Hands 
is a hybrid store that, just like the Toyota car, 
brings together different parts borrowed from 
other kind ofshops, creatinga completely original 
and innovative place that attracts crowds of curious 
year, more than 5 million people 
cross the thresholds ofthe brand's 28 stores spread 
across the archipelago, but itis stil che Shibuya 
flagship store that perfectly sums up the brand's 
dedication to cultivating its uniqueness. Fewer 
than 10 minutes on foot from Shibuya Station, 
the white Tokyu Hands building is known to all. 
Open 7 days a week from 10am to 8.30pm, 364 
days а year (closed New Year's day), visiting 
Tokyo without finding the time to explore this 
magical place would be unforgivable for a tourist. 
Asdisconcertingas any labyrinth, the interior was 
designed by an individual passionate about nearly 
everything, with the possible exception of fashion, 
bur this fun-house maze like quality was exactly 


iler, or even a warehous 


visitors. Ever 
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what the store's founders were aiming for when. 
they decided to create their company in 1976, 
two years before opening their first store in Shibuya. 
Contrary to what the name suggests, Tokyu Hands 
is nota business owned by the large Tokyu retail 
conglomerate which dominates the area around 
the station. The chain was founded by Tokyu 
Land Corporation, a subsidiary of the Tokyu 
group specializing in real, estate and this goes 
some way to explaining why its concept is unique. 
The store does not relate to any other kind of 
existing business: its location, right next to Parco, 
which opened in 1973 as a prime fashion venue, 
illustrates well the thinking that motivated the 
store's creators. Built on a former church site, 
Tokyu Hands Shibuya must have benefitted from 
divine grace as it has enthralled so many people 
these past 35 years, despite it being so difficult to 


эе 


KEY RING 
"WORLD" 
n 2 


sum up its concept in a just a few words. Indeed, 
Tokyu Hands is not only a place where you'll find 
everything you've ever needed for your DIY or to 
show off your creative side, but it is also a place 
where an incredible variety of ordinary items and 
products are gathered together alongside novelties 
that few will ever have known about before setting 
foot on one of the six floors of this enthralling 
bazaar. Most customers seem to enjoy browsing 


around without any particular purpose as they 
know that at some point they will come across so- 
mething to provoke their curiosity. The staff of 
Tokyu Hands is perfectly briefed about this type 
of shopping, The company employs 2,906 people, 
including 274 people just for the Shibuya store. 
Some staff members make their way from floor to 
floor, on hand to give any information ог advice 
customers may need when faced with a particularly 
amazing item or even just one of the 200 models 
of tooth brush. 

As explained by Wada Kenji in Tokyu Hands no 
Himitsu (The Secrets of Tokyu Hands, Nikkei 
PBsha, unavailable in English), the store is at the 
root of the “Long Tail retailing concept. Popularized 
in 2004 by the American Chris Andersen, it des- 
cribes a marketing strategy - also used by Amazon 
- to sell a large number of different products but 
each in small quantities. On top of this, Tokyu 
Hands has managed to create an atmosphere that 


is entertaining and appealing without being os- 
tentatious. Th xplain in part why the 
shop is visited by a wide variety of customers. 
Menand women, youngand old, mad about DIY 
or just enjoying creative hobbies, students and 
school veryone finds what they re looking 
Everyone knows that Tokyu Hands is 
the place to go if you can't find what you're looking 
for anywhere else,” assures Mizoguchi Hiroshi, 
number two at the Shibuya store. 

The store is good when looking fora specific item 
bur it is much more fun to wander up and down 
the labyrinth of stairs leading to the store's different 
floors on the lookout for something that catches 
the eye. It is very likely you won't be able to resist 
one of the many items on show. In the items on 
the shelves you can see mankind's limitless imagi- 
nation and our capacity to entertain and be enter- 
tained. Tourists who are in the know about Tokyu 
Hands come to experience this endless variety 
and ігіз joy to watch them explore. Seeing them 
in the stationery section for example, trying out 


must 


for here. 


doodling with thousands of different kinds of 


pensand note pads. Such enthusiasm and wonder 


is infectious and you will soon find yourself 


searching around the next comer looking for more 
exciting novelties. 
ODAIRA NAMIHEI 
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ourney Through the tower of delights 


Even someone not often inclined to go 
shopping cannot resist the appeal of 


Tokyu Hands. 


cing someone who doesn’t like shopping 
ıd whose idea of hell is a day at a mall, 
most stores leave me cold. One of the very 


few exceptions in Tokyo is the mighty Tokyu Hands, 


theunforcunately nicknamed "Hint Market" where 
you can nor only find what you are looking for but, 
perhaps even more importantly, almost always 
discover things you didn't even know existed. A 
visit to Tokyu Hands is a head spinning mix of ad 
venture, treasure hunt and field research and each 
floor is like a different amusement park attraction, 
According to the official floor guide, Tokyu Hands’ 
flagship store in Shibuya spans nine floors, two of 
ground, The truth is more complicated 
though, as each floor is divided into three sub levels 


them unde 


(A, Band C, fora grand total of 24 different areas) 
and the whole structure looks like a giant spiral. So 
let's take the elevator to the top ofthe building and 


start from 7A where we find the store's latest 


addition, "Hint 7", which features the Hands 


and whose large loft-like space is often devoted to 


workshops. Downstairs at 6C we find an interesting 
applies AND pet 


ense as pets have 


combination: jewellery-maki 


supplies, which perfectly make: 
lately replaced children in Japan as the family 


treasure. On this floor we also meet the first of the 


FLOOR GUIDE 


274 white-shirted staff who patrol the store. With 


their green aprons stuffed with tools and notebooks, 
they are always on the lookout for confused customers 
in search of advice 

From jewels to sewing materials it’s just a short trip 
downstairs, and it's here that che real tour de force 
begins. Personally І couldn't care less about fabrics, 
buttons, etc. but the variety of colours and shapes 


are truly mesmerizing, let alone the funky-looking 


leopard-printed Bernina sewing machine displayed 
on top of an antique model that sells for 40,000 
yen. Time to takea break and have some fun on the 
games and party goods floor (6A) where several ver- 
me of Life enjoy pride of place near 
the stain. Even on this floor the variety is breathtaking, 


sions of The G. 


but the terrifying monster masks which take up the 
whole wall and the spooky doll of current ultra- 
conservative prime-minister Shinzo Abe scare me 
into the soothing realm of craft and design, full of 
art supplies. In the washi comer, for instance, a 
bilingual sign explains the properties of Jap: 


ese 
paper and gives advice on how to use it in original 
ways. In another comer an array of pink wrapp 
paper has been used to ma 
while Kumamon - the cute bear (kumain Japanese) 


a stylish mini giraffe, 
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FOCUS 


that represents Kumamoto prefecture - is featured 
on writing brushes and other products from that 
part of Japan. This is only the fifth floor but I've 
already reached my personal paradise and decide to 
ıd фе next hour among paper, pens (14,000 
t kinds!), colours and other design supplies. 
Maybe later I will paya visit to floor 2A (stationery) 
to buy my new personal planner and maybe a few 
s. Curious people with more stamina 
than me can proceed downstairs, rest their tired legs 
fora 
into the Kingdom of Light. Although, if you don't 
have a good pair of sunglasses you may be blinded 
byall chose light bulbs an 
need for fancy illumination are advised to go to 
floor 3C and tackle the over 18,000 different kitchen 
items instead, Here a lot of the біп comes from 
guessing how to us 


w minutes at the Hint Pit and then venture 


fixtures. Those with no 


many ofthe strange implements 


on displ 


y. One wonders how big a kitchen would 
need to be in order to store all those knives, pans, 
whisks and... what the hell is that?! 

Whenever I feel philosophical I head to one of my 
favorite floors, 2C (beauty and cosmetics). Іс is 
all kinds of cosmetics and hair, 


body: 
on human vanity. Honestly, many of those strangely 
el 


and a 


ше products, that one can meditate 


shaped objects look like instruments of tortu 
can't imagine the pain many women — 


growing number of men — go through in order to 
look or feel better. Among all those truly amazing 
and unimaginable things you will ind the latest 
trend for so-called "Кордо" goods (products that 
are supposed to make your face look smaller). eis a 
brave or curious customer indeed who would be 
tempted to buy the "Head Refresher" which looks 
suspiciously like a shark's jaws. 

000 DIY products are 


strategically placed on the low 


Last, but not least, over 


floors. These re- 


present the heart of the store, as Tokyu Hands ori 
ginally opened as a shop that could give people all 
the tools they needed to make things themselves. 
Вис even if you are not into DIY, you will surely 
find something for yourself Enjoy. 

GIANNI SIMONE 
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ENCOUNTER Master Tester Fukumoto 


Tokyu Hands’ success can be explained 
by the will to share expertise about the 
various products they sell. 


very working place needs its captain, even 
E: store like Tokyu Hands whose system is 

based on collaboration, team work and em- 
ployee feedback, and for the last 18 years Fukumoto 
Kazuhiro has steered its Shibuya branch through 
the market’s many changes. A 30-year veteran 
from Osaka, Fukumoto has divided his time bet- 
ween Tokyo and Hiroshima before becoming the 
manager of its flagship store, He talked to Zoom 
Japan about Tokyu Hands’ unique place in the 
retail world. 


How many foreigners visit the Shibuya store? 
Вокумото Kazuhiro: Obviously its difficult to 
keep track of all the foreigners who visit Tokyu 
Hands as many of them come from China and 
Korea and are often indistinguishable from the 
Japanese, but if we only consider the people who 
have actually purchased something, in the last six 
months we have had about 6,000 foreign customers, 
with a sharp increase in the last 3-4 months, 
Tourists from many Asian countries can now 
come to Japan without a visa, As a consequence 
we have seen more and more people from the 
South East 


What are they mainly interested in? 
F. K.: Tourists traditionally buy postcards and 
other small souvenirs, or those unique goods they 
can only find in Japan, but recently we have been 
selling many bags and suitcases. l'm not sure why 
they are so popular, as many of them are made in 
other countries. It might be that they come with 
a small suitcase and when it's time to go home 
they realize they don't have enough space to carry 
all the things they have bought here (laughs)! 


Why do you think Tokyu Hands is so popular? 
F. Ка Í think it’s because we are unique. You 
would be hard pressed to find another store like 
Tokyu Hands. First ofall we don't limit ourselves 
to a single genre. From home maintenance and 
decoration to stationery, toys and beauty-related 
products, we sell stuff you don't usually find 
under one roof Also, and maybe most importantly, 
we have the knowhow. Our staff are always ready 
to help and offer ideas and advice 


What is the staffs expertise based on? 
F. K.: We have a so-called “Hint House” where 
we periodically test the products. But most ofall, 
this isa hands-on job, which means all the people 
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involved, from the store clerks to the manager, 
personally use the products we have on sale in 
order to find out more about their qualities and 
faults. Even myself, I'm getting old and losing 
hair, зо I tried several shampoos in order to find 
one that worked well for me. All this information. 
is shared with other people through study meetings 
in which we discuss the best way to introduce 
cach product to our customers. So you could say 
that our expertise comes from our personal needs 
and interests, and a willingness to understand 
how things work. 


You have worked at Tokyu Hands for 30 years 
now, the last 18 as the store manager. How has 
your job changed during this time? 

F. K: In the past we had a decentralized system 
in which each local branch was responsible for 
acquiring the products they deemed good enough 
to be sold. This meant that different branches 
sometimes sold different things. It was a very 
inefficient way to run the store, so the central 
office was put in charge of this task. Another 
related point is that in the past we tried to carry 
every possible kind and brand of a certain product 
and let people choose, but we now think that it's 
much better to narrow down the customer's 
choice to only the things we really believe are. 
good. 


Has the typical customer changed over time? 
Е.К: Tokyu Hands has always attracted many 
people who are into making things by hand, and 
even now we stock a huge number of tools and 
materials, Those customers have decreased with 
time, as more and more people prefer to buy fini- 


shed products. However, in the last 2-3 years we 
have noticed a sort of renaissance of the DIY de- 
partment. Another interesting thing about our 
store is that though Shibuya isan overwhelmingly 
young neighbourhood, our clientele has aged with 
us so we have a sizeable percentage of older cus- 
tomers. I think this is mainly a matter of priorities, 
as Japanese youth now prefer to spend their 
money on video games and smart phones, On 
the other hand, people who were busy working 
and raising a family in the past now at last have 
the time to pursue their hobbies and passions. 


What is Tokyu Hands’ philosophy? 

F. K: Tokyu Hands is Tokyu Hands because 
we are different from any other store but I know 
that this slogan doesn't make much sense and 
being unable ro sum up what we do with a simple 
word or catchphrase is bad for our business, so 
let's say our goal is to “make life more fun”, We 
have developed a “consulting sales” system through 
which we advise our customers on the best ways 
to use certain product, People can now get any 
kind of information from the Internet and we 
even have an online shop so you don't really have 
to leave your house in order to get what you 
want, but we still believe that the best way to get 
the most from your shopping experience is to 
come to our store, actually touch the product 
and take advantage of our knowledge and expertise. 


Can you tell me some of the more popular pro- 
ducts in the last 30 years? 

Е. К.: There were many, but I particularly re- 
member some health-related products, such as a 
cushion for lightly massaging your lower back 
that you could only find at Tokyu Hands, or the 
famous "Billy s Bootcamp” exercise videos, which 
were a real sensation in 2007. More recently we 
have sold a lot of erasable pens and kitchen goods. 
A hit with women has been the so-called Yubisaki 
(fingertips) Tongs that are smaller than the com- 
mon variety and easier to use, while our aging 
male customers like a special shampoo which 
slows down hairloss. 


How about the future? What kind of products 
may become the next hit? 
F. Ка Earlier I mentioned that our customers 
are getting older, and obviously their age is going 
to affect their purchasing choices. In this respect. 
health-related goods will become moreand more 
popular. Care for the elderly is also becoming a 
pressing necessity, so last year we carried some 
care assistance robots on an experimental basis. 
INTERVIEW ВУ С. $. 


lire Saute tor Zoom Jaan 
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Book A lifelong 
masterpiece 
Mizumura Minae 
immediately reveals her 
hand by stating that: “A 
True Novel” is not a novel 
but is actually a true story 
that she experienced. In the 
best tradition of the 
Japanese “I-novel” 
(watakushi shosetsu), she 
tells us about the life of 
Azuma Taro, whom she met 
when she travelled to the 
United States in the 1960s. 
At that time she was a young 
teenager who had to follow 
her father, sent there on a 
business trip by his company. 
She lands in a country that 
she doesn't understand and 
that she doesn't really want 
to discover. That's when she 
finds out about Azumi 
young Japanese man who 
has just landed in the United 
States, with no money and 
recently hired as the drive 
for an American bigwig. She 
15 immediately attracted to 
this enigmatic man without 
even having spoken to him. 


What is a poor Japanese man 
doing travelling to the 
United States? 

However, after meeting him. 
in secret a few times and 
having heard about his 
incomprehensible yet 


dazzling rise 
to power, Taro vanishes. It is 
at this point when Mizumura 
shifts the story and gives 
way to Fumiko, the woman 
who took care of young Taro 
and his foster family in 
Japan. 

We travel back to Japan to 
read the story of Fumiko, 
who was more than just a 
servant to Taro, and come to 


understand how and why 
this young Japanese man 
made his strange decision to 
leave for the United States. 
We also see why, despite 
being gifted, he was 
certainly not destined to be 
rich. In leaving for 
America, he was taking 
flight psychologically 
rather than actually 
wishing to escape his 
native Japan, where he 
would never have any 
advantages. 
What makes this novel 
one of the most 
successful in Japanese 
literature is the breadth 
of Taro's character. 
Mizumura first describes an 
enigmatic young man who 
seems to be hiding a terrible 
psychological wound. He 
needs to melt into the crowd 
but for some unknown 
reason, when he appears, all 
eyes are upon him. That 
could have been the end of 
the story but after having 
him disappear, the author 
decides to introduce us to 


him again as an older and 
more disillusioned man and 
tell us about his childhood 
and adolescence. 
Throughout the novel, Taro 
is presented like a legendary 
character: too good to be 
true, but with such depth of 
feeling that he regularly gets 
down from his pedestal to 
rejoin the everyday masses 
with all their weaknesses 
and disappointments. Taro is 
the archetypical hero. He is 
exceptional, he loves 
passionately and without 
limits, he starts with nothing 
but becomes a rich and 
powerful man, he's 
inaccessible although people 
try to approach him but 
always fail. On the other 
hand he also displays 
weaknesses, he Is fragile and 
he makes mistakes, which 
make him a very rounded 
and appealing character. 

A True Novel by Mizumura 
Minae 

Translated by Juliet Winters 
Carpenter 

Other Press, £15.10 


Music The Miyavi 


touch 

Miyavi is an unclassifiable musician 
who started his career in Visual Kel, 
a style which he then progressively 
moved away from. He 15 back in 
Europe for a series of long awaited 
concerts and will be in London, at 
the Shepherd's Bush Empire, on the 
15th of March at 7pm to perform 
some of the songs from his latest 
album, Miyavi, due to be released on 
the 3rd of March. He describes 
himself as a samurai guitarist and 
particularly likes European audiences 
and the interest they take in foreign 
artists. "They are far more open than 
American audiences. | feel we have a 
lot more in common,” he told Zoom 
Japan. He is particularly moved by 
the recognition accorded to him in 
Europe, which is why 11 dates have 
been organized for this tour. Yet 
surprisingly he chose to move to Los 
Angeles, where he will start his 
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acting career alongside Angelina 
Jolie in Unbroken, a film to be 
released at the end of 2014. 
O2 Shepherd's Bush Empire 
Shepherd's Bush Green, Shepherd's Bush 
W128TT London 
Phone: 020 8354 3300 


www.ticketweb.co.uk/event/IEH1503?bran 
d=o2sbe&camefrom=AMG SBE MIYAVI 


EXHIBITION J BLOW - 2014 


International Japanese superstar 
designer Kansal Yamamoto lends his 
genius to an exhibition at the Embassy 
of Japan by selecting six young 
Japanese designers trained in London 
and Japan: Hiroko Masano, Yoshimi 
Mita, Ayaka Sakurai (2013 winner of 
Central Saint Martins’ annual 


undergraduate competition to design 
an outfit for Grayson Perry), SEI 
(winner at Asia Fashion Collection 
2013 in Tokyo), Atsuki Takahashi 
(whose clothes were recently seen on 
Lady Gaga) and Mao Usami (recipient 
of 2013 L'Oréal Professionnel Young 
Design Talent Award). This exhibition 
is designed by Yoshikazu Yamagata. 
12-21 February 2014 

Embassy of Japan 

101-104 Piccadilly, London W1] 7JT 
Monday - Friday 09:30 - 17:30 

Saturday 11:00 - 15:00 

Admission free / ID required. 
www.uk.emb-japan.go.ip. 


EVENT Literary expressions 


Novellist Furukawa Hideo, together with 
poets Suga Keijiro and Ishida Mizuho, 


recount the story of post March 1 Ith Japan. 


riter Furukawa Hideo has previously 
told us how important it is for him 
to read his work in public. "One 


could say that I like to embody my writing 
There's something interesting about my foreign 
readers: they 
express despite my reading in Japanese. I also 
like meeting the readers. Re 
solitary experience, but when I read to 50 or 100 


inderstand what I'm trying to 


ingis an eminently 


people, we are all experiencing the book together 
It’s a very powerful moment. And on reflection, 
in the past literature was something that was 
read in public, So I could say that I claim to 


belong to th 


tradition. In my opinion, contem. 
porary literature has become so sophisticated 
that it has lost some of its power. І want to re 
connect with its primitive energy,” he says with 
conviction. 

Together with poets Suga Keijiro and Ishida 
Mizuho, che writer will achieve his wish to express 
his writings physically during several events in 
France and in Great Britain. The presented 
works will look at the consequences of the March 
2011 earthquake from the perspectives of both 
nature and humanity. One of the topics that all 


DPRACTICAL INFORMATION 
aday, 3rd of March at врт 
Hootananny, Brixton, 


95 Effra Road, Brixton, London SW2 1DF 
i hootan: 


'ton.co.uk/cont 


Tuesday, ath h at Spm 
The School of Oriental and African Studies 
Thornhaugh Street, Russell Square, 
London WCIH 0XG 
www.soas.ac-uk/visitors/location/ 


"One could say that | like to embody my writing,” 


three writers will tackle in front of the French 
and British audiences is the Fukushima Dai-ichi 
nuclear accident and its effects on the daily lives 
of people who had already suffered damage from 
the earthquake. They will also question what 
the future holds for these people. "Of course I 
would like the Tohoku region to be saved, for 
nd for the 


its people to actually get proper help, 
government to tackle the real danger of nuclear 
energy. One of the main consequences of March 
11th was to bring us closer together and force us 
to face the same reality that we previously all ex- 


perienced on our own,” tells Furukawa, himself 


CULTURE 


explains Furukawa Hideo. 


a native of Fukushima, 

With the translation of his work: Belka, Why 
Don't You Bark?, Furukawa Hideo's fame spread 
far beyond the borders of Japan. This is not yet 
the case for his two associates but Suga Keijiro 


and Ishida Mizuho are bound to make an іт- 


pression too. Both poets have received some 


major Japanese literary prizes and have a presence 
and literary quality that match the energy that 
Furukawa invested in the theatre when he was 
This unique opportunity mustn't be 
missed, so it is a good idea to book in advance! 


ODAIRA NAMIHEI 


you 


jpurecords 1ictail com 
youtube comigazettesme] 


^ WORLD TOUR 13 DOCUMENTARY DVD 
ew za 
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EATING & DRINKING 


review For Sake's Sake - Part 1/3 


Kikuya Natsuki, director of the Muscum 
of Sake will lead you on ajourney into 
the world of sake. 


ver the next three issues of Zoom 
Japan, Kikuya Natsuki, director of 
the Museum of Sake and former 
sake sommelier at Zuma/Roka in London, will 
lead you on a journey into the world of sake ~ 
to learn about its nuances and how to enjoy 


sake in your own way. 


Nihonshu, 
the Japanese national drink. 

‘There isa special historical relationship in Japanese 
food culture, between the country s abundant 
sources of water and rice production. Sake has 
been the national alcoholic beverage of Japan since 
over 2,500 years ago and is actually a byproduct 
of rice production. The word "sake" simply means 
‘alcoholic beverage’ in Japanese and the specific 
drink itselfis more commonly and correctly des- 
cribed as "Nihonshu' (HÆ, Lit: “Japanese 
alcoholic beverage") or using the more official 
term "Seishu " (W, Lit: "pure alcoholic beve- 
rage"). There are over 1200 breweries located 
throughout Japan, including the islands of Oki- 
nawa, and sake is now even brewed in North and 
South America, Asia, Europe and Australia, 
although the quantities produced abroad are small 
when compared to Japan. 

Despite its growing global popularity in recent 
years, sake is still often seen as a mysterious and 
exotic drink and information about it is not trans- 
lated clearly enough. Over the next three issues 
of Zoom Japan, I would like to life the curtain on 
the world of sake and introduce the novice sake 
drinker to some ofits different aspects. 

"Today I would like to introduce you a couple key 
points to compare one to the other in order to 


understand the wide variety of sake 


о 

KIKUYA NATSUKI living іп 
London, Founder of Museum of 
Sake, an invisible museum. 
which provides sake education 
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Try sake by CATEGORY 
Since 1992, sake has legally been categorised in 
Japan by a special designation system based on 


the degree to which the rice has been polished 
and whether extra distilled alcohol has been added 
during the brewing process. 

Futsushu (М Й Lic: "regular sake”) describes 
regular and entry level sake which makes up 
around 70% of the industry and is outside ofthe 
classification system. Ir is the cheapest option avai- 
lable to a sake drinker and widely distributed by 
big national brands such as Hakutsuru, Ozeki, 
Shochikubai and Gckkcikan. The next rank up 
is Junmai (MK), which means “pure rice" and 
refers to a style of sake with nothing added, whe- 
reas а small quantity of distilled alcohol is added 
at the end of the brewing process for non-Junmai 
styles. Junmai & Honjozo (ЖАЙ) varieties tend 
to be full and structured, with the difference bet- 
ween the two being that Honjozo sake can be ligh- 
ter and drier than Junmai, which has more com- 
plexity and a well-rounded texture. When the rice 
used is highly polished for premium Ginjo (Iri) 
or Daiginjo (ЖИРЕ) grades, the resulting sake 
tends to be more delicate and refined, with aro- 
matic, herbaceous or fruity flavours such as anise, 
melon, delicious apple or ripe banana. An addition 
of distilled alcohol co these grades can bring up 
stronger floral perfumes. These two top-ranked 
styles are most likely to be enjoyed chilled, while 
pleasantly savoury Junmai has a great potential 
when drunk warm. 


Daiginjo 
xm 
Ginjo 

1 


Honjozo 


жай 


Futsushu 


Try sake by the variety of RICE used 
There are currently 96 varieties of rice registe- 
red in Japan that are especially suited to bre- 
wing sake, Here are the three popular varieties 
for you to remember: 
+ Yamadanishikilli [11 9): Mainly grown in 
Hyogo prefecture and also found in the 
‘Tohoku and Kyushu regions, this rice is known 
as the “king of sake rice" It is highly valued by 
the market and popular for recipes in the Dai- 
ginjo category. This rice commonly influences 
the style of a sake by making it fragrant, well- 
integrated, complete and bestows soft flavours. 
* Gohyakumangoku Ii TÍ 25 Gi: The main 
region this type of rice is grown in is Niigata 
prefecture in the north-west of Japan, Together, 
Yamadanishiki and Gohyakumangoku make 
up 60% of sake-specific rice production, It gives 
soft and smooth first impressions with a touch 
of honey, followed by a crisp and dry finish. 
+ Omachilff HY; Originally from Okayama pre- 
fecture in the west, this is one of the oldest 
varieties of sake rice. There are a group of 
enthusiasts for sake made using this rice who 
call themselves "Omachists" and promote its 
distinctive characteristics. Sake made using 
Omachi rice is generally less fragrant, more 
firmly defined, earthy, rich and has deeply spicy 
flavours. It also makes for good sake to drink 
warm. Unfortunately this year's Omachi crops 
have been badly damaged by insects. 

KIKUYA NATSUKI 


EATING & DRINKING 


Kakiage Don is a type of tempura 
in which several ingredients are 
mixed and deep fried in tempura 
batter. Super crispy, kakiage is deli- 
cious on its own as a snack, but 
why not try it on a bed of rice as 
a main mea. Be adventurous with 
the choice of ingredients, any 
combination of vegetables will 
work as long as they are finely 
chopped, making this a fantastic 
dish to use up left overs 


М№адеуа ipee Restaurant E 
Traditional Restaurant 
available for Party hire. 
Seats up to 70 people 
and includes 2 ТАТАМІ room: 


Tel:020 7486 4811 Ф Marble Arch 


TAJIMATEI 020 7404 9665] 
9-15 Leather Lane, London ЕСІМ 7ST 
з AT" MON-FRI 12:00-14:30 10) 1800-2001 0) 


Japanese Fine Ramen Noodle & Sushi Bar 


ITTENBARI 
М Brewer Street, London WIF 9UB. 
76: 020 7287 1318 


Serve Касае on a bed of boiled rice Sprinide on OPEN: Mon-Sat 120-231 Sani2h-22h 
аа пар ت‎ нана n 


Serves 2 
509 Yutaka Tempura Batter Mix Flour 


ame. 
1009 Water Mange tout 
50g Uncooked Prawns 
1/3 Carrots 
1 Spring Onion 
2 Mushrooms 
A Bowl of Rice 
Soy Sauce or Tsuyu Soup Stock 


2, Mix the four with water in a bowl, 
add the ingredients and stir well. 


Finely chop the prawns, mushroom and spring 
onions. Cut the carrots and mange tout mio fine 
strips 


3, Add oi to a large saucepan to а 


depth of Sem. Heat to 170°C over 
medium-high heat. Add half the oy a delicious selection of 
p quality Japanese food. 
З minutes each side or unti golden 

brown. Transter to a plate lined wi 


paper towels to drain the ой Repe 
the process for the other hall of the 


me Special Class for Japanese Tempra 
Sth March 2014 19:00 
УЧ Recipe by Akemi Yokoyama at Зогаі 


eet, London W18 515 


unt © Fri, 12:00-15:00 (Lunch) 17:30-23:00; 
12:00-23:00. 


New lunch menu 
Hamburger Steak Lunch £13 
Tuna & Negi-Toro Donburi Lunch £16 


39 пісетін 


5 Bury Street, London SWIY 
Opening Но 22:0 (Dinner) 
Dinner) 
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One of the spectators’ favourite characters is princess Kazu-no-Miya, Emperor Komei's half-sister. 


CELEBRATION Meeting the soul of Kyoto 


car the inhabitants of the ancient 
brate their past with a highly 


Every 


colourful procession 
he young lady sitting on the bench 
І straightens her wig and applies the fini 
shing touches to her make-up. Her 
face is painted porcelain-white; her lips are blood- 
red and heart-shaped but her expression hints 
at a secret sadness. She is wearing multiple 
kimono, one on top of the other and must be 
boiling = it’s only 10.30 but already it feels like 
a stifling thirty degrees. 
To her right, a samurai warrior takes off his hel- 


met, sits down and tucks into a multi-coloured 
bento lunch-box comprising twelve colourful 
compartments. From time to time his horse 
whinnies with impatience. All around there are 
benches laden with swords, quivers full of 
arrows, helmets, animal skins, rope sandals... It 
looks like the set of some lavish Hollywood his 
torical drama 

But this is not California. These are the vast gar 
dens of the Imperial Palace in the ancient city of 
Kyoto, where peopl up for the Jidai 
Matsuri, or Festival of the Ages. Along with the 


ге geari 


Gion Matsuri and the Aoi Matsuri И is one of 


Kyoto's three most important events of the year. 


The Jidai Matsuri was first held in 1895 to com. 
memorate the completion of the magnificent 
Heian Shrine. The date was October 22nd - the 
1100th a 
Kammu first entered Kyoto in 794 and establi- 
shed itas the capital of Japan, back when Kyoto 


ersary of the day when 


mperor 


was still known as Heian-kyo - Capital of Peace 
and Tranquility. The sh 


the deified spirits of both 


as built to worship 
mperor Катти, 


Kyoto's first Emperor (who reigned from 781- 


806) and Emperor Komei (reigning from 1846- 
67), the last emperor to sit on the throne in Kyoto 
before the capital was relocated to Tokyo in 1868 


at the start of the Meiji Restoration, 


Фсосово 


Voted one of London's top three ramen 
restaurants by the Evening Standar. 
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TORAYA 


Traditional Japanese Confectionery 
Tea Room 


10 rue Saint-Florentin 
75001 Paris, France 
Tel :+33 (0)1 42 60 13 00 


wwwtoraya-group.cojp/paris/ т Usagi Man 


“The people in Kyoto felt sad about the removal 
of the Emperor at that time,” says journalist and 
Kyoto resident Nakata Masahiro. “This was a 
nostalgic moment for them." 

So, aside from commemorating the building of 
the Heian Shrine, the Jidai Matsuri was also concei- 
ved as a morale-booster to raise the spirits of the 
people, still dejected after having their capital city 
status and Imperial Court taken away. The festival 
thus became a celebration of Kyoto's glorious heri- 
tage, with participants in the parade dressed in 
sumptuous costumes representing the evolving 
historical periods ofthe city s eleven-hundred-year 
reign as Japan's capital, from 794 to 1868. 

Back in 1895, the Jidai Matsuri started as a 
modest event with just six sections, but it has 
grown in size and popularity with both residents 
and visitors alike. Today, there are around twenty 
sections and over two thousand participants, for- 
ming a two-kilometre procession which wends 
its way along a 4.5 km route from the Kyoto 
Gojo, or Imperial Palace, to the Heian Shrine. Іс 
starts at noon and doesn't arrive at the Heian 
Shrine until around 2.30 pm. Every year over 
150,000 people come to watch. 

Such is che festival's international popularity that 
on the 25th of July 1998 a mini Jidai-Matsuri 
was held in Paris to celebrate the 40th anniver- 
sary 

of it becoming Kyoto's sister city. It began at the 
Arc de Triomphe and passed the Place de La 
id the Louvre, Some 400 Kyoto resi. 


Concorde 


dents together with 250 Japanese residents of 
France and local French participants combined 
to bring the magical splendor of ancient Kyoto 


to the streets of Paris, watched by an estimated 


200,000 spectators. 

Meanwhile, back in the grounds of Kyoto's Impe: 
rial Palace (the Emperor'sformer reside 
women and children dressed in an eye-popping 
kaleidoscope of costumes are getting ready for 
the parade under the welcome shade cast by the 
towering ancient pine trees. Their silk robes glis. 


men, 


ten in the morning sunshine, Some are making 
final adjustments to these elaborate garments 
while others relax and sip green tea on the low 
benches set up in the grounds. All around there 
is a profusion of carts, carriages, large wooden 
chests and even a couple of oxen. 

А swarm of photographers bobs and weaves 
among this multi-coloured multitude, cameras 
clicking. Yee the participants respond with unfai- 
ling good cheer, no matter how many times they 
are called on to face this way or that. Th 


yare 
like actors on the red carpet and just like actors 
they never break character. When asked for a pic- 
ture they don't smile and flash the peace sign, as 
many Japanese tend to do, but pose with all the 
dignity and bearing of their social rank. Partici 
pants practise wearing their costumes for weeks 
before the festival but they can only be worn in 
public on the day of parade. 

With noon approaching, the park begins to fill 


TRAVEL б 


up with people hoping for a prime viewing spot. 
Many are already seared on blue tarpaulins on 
both sides of the wide gravel driveway. For 2000 
yen you can purchase a ticket for a seat on one of 
the raised viewing platforms, an ideal way to enjoy 
the parade. 

Finally, the procession gets underway. It emerges 
slowly from the grounds of the palace and out 
into the streets of Kyoto. It is only now that one 
begins to appreciate rhe stunning scope of the 
event. It is divided into s 


ions representing each 
historical period, starting with the Meiji Era 
(1868-1912) and ending with the Heian Era 
(794-1185). 

The whole procession takes an hour and a half 
to pass by. Every imaginable rank and office f 
1,000 years of Japanese society is represented 


here: from emperors and their consorts, courtiers, 
nobles, commanders and samurai warriors to flo- 
wer-sellers, foot-soldiers and servants. There are 


Built in 1895 in honour of the only Emperor to have lived in the city, the Heian Shrine is listed as one of 


Japan's major cultural sites. 


One of the Largest Stockists of 


JP BOOKS Ja 


prem 


www.jpbooks.co.uk 


Manga Comics 
CD/DVD 


Japanese Books 
& Magazines 


Japanese Gifts 


panese Books & Gifts in Europe!! 


shopjpbooks.co.uk Я 


Japanese Language 
Resources 


aaa 


24-25 Denman Street, London W1D 7HU 


Tel +44 (0)20 7839 4839 
Fax +44 (0)20 7287 0903 Email info@jpbooks.co.uk 


Open Mon-Sat 10:30-19:00, Sun 11:00-17:00 
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TRAVEL 


An aristocrat of the Heian era (794-1185) 


artists, armies, oxcarts, palanquins, archers and over 
seventy horses, which trot past with dressage-like 
elegance. 

The astonishing accuracy of each period's costumes 
beggars belief: Clothes, footwear and hairstyles have 
all been faithfully reproduced in painstaking detail. 
Even the dyeing of the costumes is done in the tra 

ditional way. Everyday objects and military weapons, 
like che long handled samurai swords or Meiji Era 


rifles, are equally authentic 


Yet the Jidai Matsuri is far more than a parade of 
historical garments. Beyond the gorgeous costumes 
and authentic artifacts, the procession also displays 
atouchingly hı 
real-life historical characters from each era. These 


an face thanks to the inclusion of 


range from the two renowned female authors of 
the Heian Era (794-1185), Murasaki Shikibu (Tale 
of Genji) and Sei Shonagon (The Pillow Book), to 
the great 16th century lord and warrior Toyotomi 


Samurai of ай ranks take part in the spectacle. 


Hideyoshi 
And what of the sad-faced young lady, the one who 


was putting on her make-up and wearing multiple 
kimono at the start of this article? She turns out to 
beKazu-no-Miya, poet princess and half-sister of 
Emperor Komei, one of the two Emperors honou: 


red in ће Heian Shrine. Her tale is one of the most 


PRACTICAL INFORMATION 

) то 1ERE 

From Tokyo, the simplest way is to catch the 
shinkansen (from Tokyo Shinagawa) to Kyoto. 
The Imperial Palace is not outstandingly 
beautiful but it is impossible to imagine visiting 
the city without taking a quick tour around it. 
Allow thirty minutes to walk there from the 
central station (central exit) or take any of the 
following buses: 10, 59, 93, 102, 201, 2020, 203 
ог 204. A visit to the Palace is by appointment 
only. Reservations can be made on the Imperial 


poignant in all the parade. At the age of sixteen her 
engagement to childhood friend Prince Arisugawa 
Taruhito was broken off, and she was forced to 
marry shogun Tokugawa lemochi in an attempt 
to unite the Imperial Court and the Shogun govern- 
ment in the rapidly changing Japan of the Meiji 
Restoration era. 
Despite her young age, Kazu-no-Miya initially refu- 
sed the arranged marriage and only acquiesced after 


insisting on certain conditions. In Kathryn Las 
novel about Kazu-no-Mya, Prisoner of Heaven, the 


princess declares: “No matter how they cut me up 
to serve their purposes, within me there shall always 
remain a little spark, a small piece that is my essence 
and cannot be destroyed." 

And it is Kazu-no-Miya's half-brother, Emperor 


Коте together with Emperor Kammu - the last 


and the first emperors to reside in Kyoto- who bring 
the Jidai Matsuri to an emotive conclusion, when 
two mikoshi (portable shrines) containing their 
spirits are paraded through the streets, 

Yer for all its pomp this is very much a people's fes- 
tival, It is said that if you ask one Kyoto University 
student to volunteer to help with the pı 
one hundred will immediately offer their services. 


arations, 


Asa result, even after over a hundred years since it 
ceased tobe Japan's capital, he world can still marvel 
at Kyoto's proud history and heritage in this mag- 
nificent pageant that captures the soul of the city, 
‘STEVE JOHN POWELL 

and ANGELES MARIN CABELLO 


Household Agency's website 
(sankan-kunaicho.go.jp/english/index.html). 
There are two English language tours every day 
(10am and 2pm) and an hour should be 
sufficient to see the full extent of the palace 
and its grounds. 

The Heian Shrine (8.30am to 5.30pm but 
varies depending on the season) is located 
north of Okazaki Park. Buses 5, 32, 46 and 100 
run regular services (Closest Stop: Kyoto 
kaikan bijutsukan-mae). 


COURSES & SERVICES: 
= Intensive Japanese Language courses 

+ JLPT & EJU examinations preparation courses 
` Digital learning material (LMS, app) 

+ Full guidance counselling for higher education 
2 Cultural activities... and many more! 


fue EHE 
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‘SUMMER COURSE : 
24 weeks of Japanese course 

` Original and efficient teaching method 

+ Fantastic cultural events 

< Tours & excursions 

+ Accommodation choices (homestay, apartment, efc.) 


ЧЕ? Shinjuku Japanese Language Institute == jm ng 19758»ng scjp ft +61-(0)3-5273-0044 


www.sng.ac.jp/english 


Shinjuku Japanese Language institute 
T 169-0075, 2:97, Takadancbaba, Shinjuku-ku, TOKYO 


Japan's No.1 | 


Internet Service 


Applications 


ı1 Europe Limited 


Japan-related CLASSIFIED & EVENTS @ 


Classified 


‘© You want to live in a traditional Ja- 
panese house? 

Try cottage Yadoriki, from 
4200yen/night 

www.yadoriki.info 


L oa 
т 
Cum 


мА 


Do you have working 
experience in Japan or Japanese 
language skills, and are 
wondering what to do next? 
We are here to help you 
with your job search and to 
give you friendly, 
professional, and free advice. 
Centre People Appointments Ltd. 
Tel: 020-7621-3581 


japan@centrepeople.com 
www.centrepeople.com 


Matsuri is one of 
London's 
oldest and most 
5111 


famous 


Japanese restaurants. We saw My Bus Ltd. 
in our 20th anniversary this 
year and continue to m 
provide high quality, myBus 
authentic Japanese cuisine, 
specialising in sushi and 
teppan yaki dishes. In order to 
continue our pursuit of | 
excellence п promoting 
Japanese food culture we are заа 
now looking to hire waiting IP BOOKS New Shop 


staff of many nationalities 
who want to share in our 
culinary vision. Please send a 


full CV to us. 


Japan Rail Pass and Studio 
Ghibli Museum tickets 
OFFERING THE BEST PRICE 
Visit to 
www.mybus-europe jpimyBusUK/ 
or callus on 020 7976 1191 


Japanese Language Resources, 
Manga Comics & Magazines, 
Japanese Gifts 
24-25 Denman Street 


Gavin | Poffley Translation 
services. English/Japanese 
translation and interpreting. 
Game industry work a 
speciality. Contact me on 
07443451729 or at 
gavinjpoffley&hotmail.com 


Introduction to Interpreting and 
Translating 
New short course at 
Regent's University in 
Japanese/English 
Interpreting andTranslation. 
For more details 
please see; 
http://www-regents.ac.uk/study/ 
short-courses/language-landing- 
pages/japanese 
interpreting-and-translating.aspx 


tomonari.nishikawa@ 
matsuri-restaurant.com 


Event in the U.K. 


Japanese early-modern ephemera: 

the world of Shioya Kihei's single-sheet prints ~ 
Laura Moretti. 

17th February / The Swedenborg Society, London. 
Www japansociety.org.uk 

Society of Wood Engravers 

Ath to 23rd February / Bankside Gallery, London 
www-banksidegallery.com 

Hana no Ato (After the flowers) 

19th February / The Embassy of Japan, London 

www.ukemb-japan.go.jp/en/webmagazine/2014/ 
V/film html 


East Side Stories - Japanese Cinema Depicting 
the Lives of Youth 

31st January to 27th March 2014 / ICA, London etc 
www jpf-flm.org uk 


The 13th Hina Matsuri 2014 
‘Ist March / Glasgow Botanic Garden, Glasgow 
www japanese-matsuri-glasgow.org uk 


Surviving Tsunami: Photographs in the 
Aftermath of the Great East Japan Earthquake 
Until 30th March / Pitt Rivers Museum, Oxford. 
www.prm.oxacuk 


MCM Comic Con Birmingham 
22nd to 23rd March / The NEC, Birmingham 
www mcmcomiccon.com/birmingham/ 


The 24th Business Japanese Speech Contest. 
12th February / SOAS, London. 
www.soasac.uk/languagecentre/awards/sppa/. 
Japan Conference for Schools 2014 
7th March / The Embassy of Japan, Lo 
www jpk.org.ukiwhatson.php£367 


Music 


Motoki Hirai Piano Recital 
27th February / Cadogan Hall, London 
www.cadoganhall.com. 


MIYAVI- Slap The World Tour 2014 
15th March / 02 Shepherd's Bush Empire, London 
www.o2shepherdsbushempire co.uk 


Tokyo Philharmonic Orchestra World Tour 
2014 in London 

17th March / Cadogan Hall, London 
www.cadoganhallcom 

Ingrid Fuzjko Hemming Charity Piano Recital 
2014 

23rd March / Cadogan Hall, London. 
www.cadoganhall.com. 


Disclaimer Zoom Japan does not accept any responsibilty for events registered in the calendar, 
or for any loss or damage resulting from these events Events listed are notin any way run or endorsed by Zoom Japan. 


London WID 7HU 
www. jpbooks.co.uk 


or contact Shimizu at 
miko.shimizu&mslanguage.co.uk 


HAYATO 


SIMPLE AND NATURAL For Your HAIR 


20% off cut/cofour/perm 


for first time visiters 


= 


TTE 


Т 


tel 020 7242 7877 
159 Drury Lane, London WC2B 5QG 


www.hayatosalor 
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